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ABSTRAK 

 

Latar Belakang: cengkeh memiliki kandungan senyawa kimia flavonoid yang 

memiliki aktivitas antioksidan yang kuat. Senyawa Flavonoid terdapat pada semua 

bagian tumbuhan antara lain daun, bunga, buah, kulit, akar, kayu, biji. Bagian 

tanaman cengkeh yang sering digunakan adalah bagian bunga, daun, dan tangkai 

bunga sedangkan pemanfaatan bagian polong cengkeh masih jarang diteliti. 

Tujuan: mengetahui keberadaan senyawa flavonoid total pada masing-masing 

ekstrak etanol 96% dan ekstrak metanol polong cengkeh, mengetahui jumlah kadar 

flavonoid total pada masing-masing ekstrak etanol 96% dan ekstrak metanol polong 

cengkeh, mengetahui pengaruh perbedaan pelarut etanol 96% dan metanol terhadap 

penetapan kadar flavonoid total ekstrak polong cengkeh. Metode: metode yang 

digunakan pada penelitian ini adalah True experimental desain Post-Test Only 

Control Group. Pengukuran absorbansi kadar flavonoid total menggunakan alat 

Spektrofotometer UV-Visible dengan pembanding rutin hidrat pada panjang 

gelombang maksimum yaitu 415 nm. Hasil: organoleptis ekstrak etanol 96% dan 

ekstrak metanol polong cengkeh menunjukkan hasil warna cokelat, bau khas 

cengkeh, tekstur kental dan lengket. Rendemen ekstrak etanol 96% dan ekstrak 

metanol pada polong cengkeh sebesar 18 % dan 18,25%. Kedua ekstrak 

menunjukkan hasil uji positif pada uji kualitatif dengan pereaksi FeCl3, AlCl3, 

NaOH serta uji kuantitatif menggunakan Spektrofotometer UV-Visible dengan 

panjang gelombang 415 nm. Kadar flavonoid total yang dihasilkan oleh ekstrak 

etanol 96% dan ekstrak metanol pada polong cengkeh sebesar 13,468 % ± 0,018 

dengan % KV = 0,134% dan 10,515 % ± 0,043 dengan % KV = 0,409 %. Hasil 

statistik dengan menggunakan Independent sample t-Test didapatkan nilai 

probabilitas <0,001 yang menunjukkan bahwa terdapat pengaruh perbedaan ekstrak 

etanol 96% dan ekstrak metanol pada polong cengkeh terhadap kadar flavonoid 

total. Kesimpulan: pengujian flavonoid secara kualitatif ekstrak etanol 96% dan 

metanol pada polong cengkeh, serta pengujian secara kuantitatif menggunakan 

Spektrofotometer UV-Visible dengan panjang gelombang 415 nm menunjukkan 

hasil uji positif mengandung flavonoid. Kadar flavonoid total tertinggi didapatkan 

pada ekstrak metanol polong cengkeh (13,468 %) dibanding ekstrak etanol 96% 

polong cengkeh (10,515 %).  

 

Kata Kunci: Polong cengkeh, Flavonoid total, Spektrofotometri UV-Visible.  
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ABSTRACT 
 

Background: cloves contain flavonoid chemical compounds that have strong 

antioxidant activity. Flavonoid compounds are found in all parts of plants, including 

leaves, flowers, fruits, bark, roots, wood, seeds. The parts of clove plants that are 

often used are flowers, leaves, and flower stalks while the use of clove pods is still 

rarely researched. Objective: to determine the presence of total flavonoid 

compounds in each 96% ethanol extract and clove pod methanol extract, to 

determine the total flavonoid levels in each 96% ethanol extract and clove pod 

methanol extract, to determine the effect of the difference in 96% ethanol and 

methanol solvent on the determination of total flavonoid levels of clove pod extract. 

Methods: the method used in this study is the True experimental design of the Post-

Test Only Control Group. The absorption of total flavonoid levels was measured 

using a UV-Visible Spectrophotometer with a rutin hydrate comparator, at a 

maximum wavelength of 415 nm. Results: organoleptis of 96% ethanol extract and 

methanol extract of clove pods showed results of brown color, characteristic smell 

of cloves, thick and sticky texture. The yield of ethanol extract 96% and methanol 

extract in clove pods was 18% and 18.25%. Both extracts showed positive test 

results in qualitative tests with FeCl3, AlCl3, NaOH reagents and quantitative tests 

using UV-Visible Spectrophotometer with a wavelength of 415 nm. The total 

flavonoid levels produced by ethanol extract 96% and methanol extract in clove 

pods were 13.468% ± 0.018 with % KV = 0.134% and 10.515% ± 0.043 with % 

KV = 0.409%. The statistical results using the Independent sample t-Test obtained 

a probability value of <0.001 which showed that there was an effect of a difference 

of 96% ethanol extract and methanol extract on clove pods on the total flavonoid 

levels. Conclusion: qualitative testing of flavonoids of 96% ethanol extract and 

methanol in clove pods, as well as quantitative testing using UV-Visible 

Spectrophotometer with a wavelength of 415 nm showed positive test results 

containing flavonoids. The highest total flavonoid levels were obtained in clove pod 

methanol extract (13.468%) compared to clove pod 96% ethanol extract (10.515%). 

 

Keywords: Clove pods, Total flavonoids, UV-visible spectrophotometry 
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